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February 11, 1916 344 

Milk and Cream — Pasteurization of— Requirements Governing Grade "B" Pas- 
teurized. (Cliap. 3, Reg. Public Health Council, Oct. 5, 1915.) 

The public healtb council has amended regulation 12 ' and the subdivision entitled 
"Grade B pasteurized" of regulation 13^ of chapter 3 of the sanitary code* relating 
to " iliilk and cream," to read as follows: 

Reg. 12. Pasteurization.- — Except where a different standard of pasteurization has 
been adopted previous to the 1st day of September, 1914, by the local health author- 
ities, no milk or cream shall be sold or offered for sale as pasteurized unless it has been 
subjected to a temperature of 142° to 145° F. for not less than 30 minutes, and no milk 
or cream which has been heated by any method shall be sold or offered for sale 
unless the heating conforms to the provisions of this regulation. 

After pasteurization the milk or cream shall be immediately cooled and placed in 
clean containers and the containers shall be immediately sealed. 

No milk or cream shall bo pasteurized more than once. 

This regulation shall take effect throughout the State of New York, except in the 
city of New York, on the 1st day of January, 1916. 

Reg. 13. Designations of milk and cream restricted; grade B pasteurized. — No milk or 
cream shall be sold or offered for sale as "grade B pasteurized" unless it conforms to 
the following requirements: 

The dealer selling or delivering such milk or cream must hold a permit from the 
local health officer. 

All cows producing such milk or cream must be healthy, as disclosed by an annual 
physical examination. 

Such milk or cream before pasteurization must not contain more than 1,500,000 
bacteria per cubic centimeter. 

Such milk must not any time after pasteurization and previous to delivery to the 
consumer contain more than 100,000 bacteria per cubic centimeter, and such cream 
not more than 500,000 bacteria per cubic centimeter. 

Such milk and cream must be produced on farms which are duly scored on the 
ecore card prescribed by the State commissioner of health, not less than 20 per cent 
for equipment and not less than 35 per cent for methods. 

Such milk must be delivered within 36 hours, and such cream within 48 hours after 
pasteurization, unless a shorter time is prescribed by the local health authorities. 

The caps or tags on the containers must be white and contain the term "grade B 
pasteurized," in large, bright green type, and the name of the dealer. 

The provisions of this subdivision shall take effect throughout the State of New 
York, except in the city of New York, on the 1st day of January, 1916. 

> Reprint No. 279 from the P. H. R., p. 122. 2 Ibid., p. 124. 



